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(EOR  BROADCAST  USE  DULY) 


Subject:  "Curried  Dishes  For  Economy."  Information  from  the  Bureau  of  Home 
Economics,  U.  S.  Department  of  Agriculture . 


Speaking  of  old-time  favorites  in  the  food  line,  as  we  were  the  other  day  - 
speaking  of  dishes  with  a  long  and  honorable  history,  think  of  curry.  Curried 
food  is  popular  in  many  parts  of  the  world  today.     I  daresay  you'll  find  people 
who  are  curry  enthusiasts  living  all  the  way  from  Nome,  Alaska,   to  Cape  Town, 
Africa.     But  curry  originated  in  the  Orient  and  is  still  most  widely  used  in^ 
India.     Curry  is  an  old,   old  seasoning  for  food.     It  dates  way  back  to  15C0  B.C. 
in  India  —  according  to  record,  that  is.     No  doubt  it  really  goes  back  much 
farther  than  records. 

Here  in  America  we  can  buy  the  curry  powder,  from  which  the  dish  takes 
its  name  —  we  can  buy  the  powder  ready  prepared  in  bottles.    But  in  India  it  is 
still  mixed  native  fashion,  by  grinding  the  spices  between  stones.    You  see, 
this  yellow  curry  powder  is  a  mixture  of  many  different  spices  and  seasonings. 
Some  of  the  ingredients  are  familiar  in  American  kitchens  —  onion  and  garlic, 
for  example,  and  black  peppercorns,   turmeric  and  caraway  seeds.     Curry  also^ 
contains  hot  chili  peppers,  coriander  seeds,  and  green  ginger.     A  curried  dish 
is  generally  a  hot  main  dish  of  meat  or  vegetables  spiced  with  this  saffron- 
colored  powder.    People  in  tropical  countries,  who  like  hot  spicy  food,  make 
many  different  curried  combinations. 

As  a  matter  of  fact,  curry  is  popular  for  several  reasons.     The  flavor 
is  one  good  reason,  of  course,     .toother  is  the  cost.      Curried  dishes  are 
economical  dishes.     You  can  make  meat  curry  of  any  good  left-over  cooked  meat, 
or  with  the  cheaper  cuts  of  fresh  meat.     If  you're  interested  in  cutting  food 
costs,  put  curried  recipes  on  your  list  of  good  numbers.     The  heel  or  round  of 
beef  will  make  just  as  good  a  curry  as  a  more  expensive  cut.     You  can  make  curry 
of  fresh  or  cooked  lamb,  pork,  or  veal,  or  chicken,  or  even  rabbit.    Yes,  and  you 
can  make  delicious  curry  of  fresh  or  canned  fish;  or  of  shellfish  —  clams  or 
Shrimps,  for  example;  or  eggs.     Even  our  familiar  mulligatawney  soup  has  a  curry 
flavor.    :..y  friends  tell  me  that  in  India  the  Hindus  eat  only  vegetable  curry, 
because  they  are  vegetarians.     3ut  the  Mohammedans  there,  who  are  great  meat- 
eaters,  specidize  in  meat  curry.     They  make  it  of  beef  or  mutton  or  pork  or 
fowl  —  whatever  meat  they  happen  to  have  in  the  larder. 

'."ell,  whether  you  choose  a  Hindu  or  a  Mohammedan  curry,  you're  sure  to 
find  plenty  of  onion  in  it,  and  the  onion  will  be  cooked  down  until  it  is 
perfectly  soft  to  help  make  the  gravy  thick. 

Along  with  your  curry,  you'll  have  rice  —  that  is,  if  you  eat  curry  in  the 
approved  East  Indian  fashion  —  a  fluffy  pile  of  separate  rice  grains,  never  the 
gummy  tasteless  mass  that  comes  from  cooking  rice  carelessly.     Oriental  cooks 
know  how  to  cook  rice  to  perfection.     The  Hindus  use  unpolished  rice  which  is 
creamy  rather  than  pure  white  and  which  incidentally  has  the  vitamin  B  that 
polished  rice  lacks. 
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Well    along  with  your  rice  and  curry,  you'll  have  chutney  or  some  other 
fore  of  Indian  pickle.     True  Indian  chutney  is  made  with  mangoes,  but  othertart 
fruits  also  make  good  chutney.     That  reminds  me.     The  Bureau  of  Home  Economics 
has  a  delicious  recipe  for  ar)Ple  chutney  which  I'll  give  you  one  of  these  days. 

If  you  ever  want  to  give  an  American  version  of  an  East  Indian  dinner, 
you'll  have  a  wide  variety  of  dishes  to  choose  from.     Of  course,  you'll  start 
Jith  a  curried  dish.     With  it,  you'll  serve  rice.     And  a  chutney  or  some  form 
of  tart  pickle.     Then  perhaps  you'll  want  to  serve  one  of  those  boiled  vegetable 
dishes  which  the  Hindus  call  -  maybe  I'd  better  spell  it  than  try  to  pronounce 
it  __  b-u-i-e-a      Tt's  an  ^ast  Indian  boiled  vegetable  combination  ~  often  just 
cabbage,  onion  and*"pepper.     Some  flat  cakes  of  whole-grain  bread,  like  native 
Indian  calces,  will  fit  into  this  menu,  and  also  a  dessert  of  tropical  fruit  like 
oranges  and  bananas  and  mangoes,  if  you  can  get  them. 

If  you're  going  to  have  curry  at  this  time  of  year,  a  lamb  curry  would  be 
especially  suitable,  inexpensive  and  delicious.     I'll  tell  you  just  how  to  make 
lamb  curry,  or  curried  lamb,  whichever  you  prefer  to  call  it.    And  this  recipe 
will  illustrate  how  other  neat  curries  might  be  made.    For  lamb  curry,  you'll 
want  eight  ingredients.     I'll  list  them  and  you  can  write  them  down,  or  note  them 
in  your  head,  as  you  please.    You  need: 

3  cups  of  chopped,  cooked  lean  lam*   1*  cups  of  chopped  celery 

and  tons  1  medium,  sized  onion,  chopped   3^  cup  of  brown  gravy  or 

broth  '.  3  tablespoons  of  butter  or  other  fat   1/8  teaspoon  of  curry,.. 

or  .  more  if  desired   3  dashes  of  tabasco  and  salt. 

There  are  the  eight  ingredients  that  will  make  enough  lamb  curry  for 
six  people.     I'll  list  them  once  again  to  be  sure  you  didn't  miss  one.  (Repeat). 

First,  cook  the  celery  and  the  onion  in  the  butter.     Then  add  the  meat, 
gravy  and  seasonings.     Stir  until  well  mixed  and  hot.     If  the  mixture  is  too 
dry/  add  one-half  cup  of  boiling  water. 

That's  all,  except  that  you  serve  this  mixture  with  flaky  boiled  rice. 

As  we  said,  you  can  make  curry  of  any  left-over  cooked  lamb  tidbits, 
nieces  from  the  Sunlay  roast,   say,  or  from  some  other  lamb  dish.     Or  you  can 
make  curry  of  inexpensive  cuts  of  lamb  like  the  neck  and  breast. 

ThP  lighter  curries  for  summer,  include  lamb,  veal,  chicken,  fish  or 
egg  curves  -?  an  appetizing  main  dishes,  easy  to  make,  and  different  m  flavor. 


